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microwave 

OVEN 








6 Power Levels 

Gives convenience of setting pov^vr 
levels for va rlety of cooking. 




Express Cooking 

Unique sensor technology allows you to 
select appropriate weight setting 
temperature and time to cook your 
required meal. 




Clock Function 

Selection of cook and heat time and 
grves additional con^n'tenee of clock 
and kitchen timer. 




Speedy Defrost 

Automatically adjusts Weights and 
(xr/*r level for speedy defrosting 
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2 ytars magnetron warranty 

PCL offers only microwave in Pakistan 
which offers 2 years magnetron 
warranty*. 




Child Lock 

To prevent wsupacviseo operation 
o the merosvavo oven by children. 
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Rs. 80 crore is required to equip the Hospital 
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December 2015 
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Shaukat Khanum 

JP Memorial Cancer Hospital 
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Deposit your donations at our offices, laboratory collection centres or, 

any bank nationwide, For further assistance or to have yourj^equrf 

collected directly from your doorstep, please call 0800 11 555. ..Rbrv* * , 

i „i- co am website www.shaukatkhnnuin.oi q*«u 
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Peas Parathay 



Ingredients: 

Whole wheat flaur (sieved) 

Peas 

Lemon juice 

Green chillies (chopped) 

Onians (chopped) 

Fresh coriander (chapped) 

Black pepper (crushed) 

Red chillies (crushed) f / 

Cumin seeds (roasted and powdered) 
Refined flaur (made into paste with water) 

Solt 

Oil 



2 cups 
2 cups 
4 tbsp 
4 
2 

V 2 bunch 
1 tsp 
1 tbsp 

1 tbsp 

2 tbsp 
to taste 

for frying + 2 tbsp 



Method: 

• Knead flaur with warm water into a daugh. 

• Ugh*!/ grind peas in a chopper; add red chillies, pepper, 
cumin, leman uice, green chillies, coriander and salt. 

• Heat 2 tbsp oil in a flying pon; fry peos; remove and odd 
anians. 

• Make small bolls from daugh; roll auf ane ball inta o disc; 
spread a layer af peas an it; brush flaur an edges and 
caver with another disc; press to sea! edges. 

• Roost porathay an an iran griddle fram both sides while 

opplying ail. 

• Repeat process ta moke more parathay. 
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Ingredients: 

Chicken pieces (boneless) 

Chicken stack 

Cornflour 

Chilli sauce 

Tomato ketchup 

Fresh coriander (chopped) 

Eggs (beaten) 

Brawn sugar 
Red chillies (crushed) 

Black pepper (crushed) 
Saya sauce, White vinegar 
Green chillies (finely cut) 
Ginger/garlic paste 
Salt 

Sesame ail 

Oil 



1 kg- 
Vi cup 
3 tbsp 
V 2 cup 

2 tbsp 

1 bunch 

2 

2 tbsp 
1 fsp 
1 Isp 

} tbsp each 
1 tbsp 
1 tbsp 
to taste 
1 tbsp 

far. frying + 4 tbsp 



Method: 

• Marinate chicken with salt and pepper; set aside far a 
little while. 

• Caat chicken with eggs. 

• Heat ail in a wok; fry chicken galden; remove an an 
absorbent paper. 

• Heat 4 tbsp ail in a pat; fry ginger/garlic. 

• Add ketchup, chilli sauce, red chillies, saya sauce, 
vinegar, coriander and sugar; caak. 

• Mix cornflour in stack; add ta pat while continuously 
stirring; add chicken, sesame ail and green chillies, dish 

aut. 
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Prawn Ingredients: 

Prowns Vi kg 

Eggs 2 

Sugor 1 tsp 

^Chicken cube flour 1 tbsp 
Cornflour 3 tbsp 

Salt to toste 

Oil for frying 



Sauce Ingredients: 



Vegetable Ingredients: 

Couliflawer {flov/ers only) 1 



Tomoto sauce 
Gorlic (chopped) 
Jaggery 

Block pepper powder 
Cornflour 



Soya sauce 
Wnite vinegar 



>ya s 

hire 

Pineapple juice 
Sesame oil 
Oil 
Salt 



Vi cup 
6 cloves 

1 tbsp 

Vi tsp 

2 tbsp 
2 tbsp 
2 tbsp 
2 tbsp 
few drops 
2 tbsp 

to toste 



Copsicums (cubed) 
Onions (cubed) 
Pineopple pieces 
Soya sauce 
White vinegor 
Sugor 

White pepper powder 
Salt 



Oi 



3 

3 

6 . 

1 tsp 
1 tsp 
1 tsp 
1 tsp 
to toste 
1 tbsp 
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Method: 

• Morinote prawns with their ingredients; set aside for a 
few minutes. 

• Heat ail in a wok; fry prawns golden one by ane; remove 

an an absorbent paper. . 

* Caak sauce ingredients in o pot while continuously stirring 

with o wooden ladle till thick. . 

♦ Heat oil in o wak; fry vegetable ingredients on high Home; 

add prawns and sauce; dish out. 
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* To make chicken cube flour mix 1 0 packets of chicken 
cubes in 2 Vi cups of refined flaur; mix with your 
fingers; refrigerole ond use os required. 
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Saag Mince 

Ingredients: 

Beef mince (hand-chopped) 
Spinach (chapped) 

Saya (chapped) 

Fenugreek (chapped) 

Fresh corionder (chapped) 
Whale green chillies 
Onions (finely cut) 

Turmeric powder 
Red chilli powder 
Ginger/garfic paste 
Solt 
Oil 



Vz kg 
V 2 kg 

2 bunches 
6 bunches 

V 2 bunch + for garnishing 
6 
2 

1 V 2 tsp 
1 tbsp 
1 tbsp 
to taste 
1 cup 



Method: 

* Immerse spinoch, fenugreek and soyo in water; add V 2 tsp 
turmeric; allow fa soak for 20 minutes. 

* Heat oil in o pot; fry anian golden; add remaining 
turmeric, red chillies and ginger/ garlic; roast far a few 
seconds. 

• Add mince and salt; coak till dry. 

* Add spinach, fenugreek, soya and green chillies; fry. 

• When dry, fry again ond add coriander. 

• Dish out; garnish with coriander. 
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Fish Achari Tikkay 




Ingredients: 

Surmai fish pieces Vi kg 

Lemon juice d tbsp 

Turmeric powder 1 f$p 

Cumin seeds (roasted ond powdered) 1 tsp 
Red chillies (crushed) 1 tbsp 

Tikko masala (packaged) 2 tbsp 

White vinegar 2 fbsp. 

Salt . ta taste 

Oil for frying 

Lettuce leaves, Leman for decoration 
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Method: 

• Marinate fish with vinegar; set oside for 5 minutes; wash. 

• Place fish an o strainer. 

• Marinate fish with remaining ingredients; set aside for Vi 
hour. 

• Heot o grill pon and brush oil an it; grill fish pieces 
golden fram both sides; dish out. 

• Decorate dish with lettuce and leman; serve. 
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Garlic and Flaxseed Cheese Maans 



Inciredients: 

Refined flour (sieved) 2 cups 

Yeast 1 tbsp 

Sugar 1 tsp 

Garlic (chapped) 5 claves 

Flaxseeds 1 tsp 

Mazzarella cheese (grated) 1 00 grams 

Salt to taste 

Butter 4 tbsp 
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Method: 

• Dissolve sugar and yeast in lukewarm waler; set aside and 
allow it fa rise. 

• Mix fiaur with garlic, butter, yeast and salt; knead inta a 
daugh with lukewarm water; set aside for 3 hours. 

• Make balls from daugh; roll inta thick discs; pake hales into 
discs v/ith a fork; sprinkle flaxseeds an tap. 

• Place naans an an aven- tray; bake in a pre- heated aven at 
200^ C for 10 minutes. 

• Sprinkle cheese an naans; place in the aven for 1 minute; 
remove; serve hat. 
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Bariyan Mutton 



Ingredients: 

Mutton 



Bony on 

Onions (finely cut) 

Ginger/gorlic (chopped) 

Cumin seeds (roosted and crushed) 
Corionder seeds (roosted ond crushed) 
Mustord seeds (crushed) 



Fenugreek seeds 
Red chilli powder 
Curry leaves 
Tomorind pulp 
Solt 
Oil 

Fresh corionder (chopped) 



Vi kg 

250 grams 

2 

2 tbsp 
1 tsp 
1 tsp 
V 2 tsp 
Vi tsp 
1 tsp 

5 

V 2 cup 
to toste 
4 tbsp 

for sprinkling 



Method: 

Blend mustord seeds, fenugreek seeds, tamarind, 
onions, ginger/garlic, red chillies ond solt w«fh little 

woter in o blender. . , r j 

Morinote mutton with blended masolo; set oside t 

haur. . . j 

Heat oil in o pot; fry curry leoves, cumin and 

corionder; odd mutton along with blended mosaic ond 
bariyan; cook till oil separates; dish out. 

Sprinkle corionder on tap; serve. 
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Nuggets 

Ingredients; 

Beef mince 

Block pepper (crushed) 
White pepper powder 
Garlic powder 
Cornflour 
Breadcrumbs 
Eggs (beaten) 

Chinese soft 

Solt 

Oil 

Lettuce leaves, Tomato 



300 groms 
Vi tsp 
V 2 tsp 
V 2 tsp 
V 2 cup 

1 cup 

2 ' 

Vi tsp 
to toste 
for frying 

for decorotion 



Method: 




• Combine mince with gorlic powder, both peppers, Chinese 
solt and salt in o chopper. 

• Shope into nuggets using o mould or by hond. 

• Coot first with cornflour, then eggs ond finolly with 
breadcrumbs. 

• Heat oil in o frying pon; fry nuggets golden on medium 
Dome; remove on on absorbent poper. 

• Decorote o serving dish with lettuce leaves ond tomota; 
ploce nuggets on it; serve hot. 
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Barbecue SVieatbali Kebabs 



Ingredients: 



Chicken mince 


V 2 kg 


Ginger/gorlic poste 


1 tbsp 


Onion (chopped) 


1 


Spring onion (chopped) 


1 


Breadcrumbs 


Vi cup 


Thyme 


1 pinch 


Worcestershire souce 


1 tbsp 


Popriko powder 


1 tsp 


Block pepper (crushed) 


1 tsp 


White pepper powder 


V 2 tsp 


Solt 


to toste 


Oil 


2 tbsp 


Lettuce lecrves/.Onion (rings) 

• 

; •.• |j 


for decoration 


Method: 
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* Chop all ingredients in o chopper. 

* Pierce little mince onto wooden skewers/ borbecue over hot 
cools if desired or steam ond fry golden in o frying pon. 

* Decorote a dish with lettuce leoves ond onion; ploce 
meotbolls on it; serve. 
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Ingredients: 

Sela Rice (bailed) 

Garlic (chapped) 

Eggs 

Capsicum (finely cut) 
Carrat (finely cut) 

Black pepper (crushed) 

Chicken cubes 

Saya sauce 

Chinese salt 

Salt 

Oil 

Shashlik sticks (prepared) 



300 grams 
5 claves 
4 
1 
1 

Vi tsp 

2 

2 tbsp 

1 pinch 
ta taste 

3 tbsp + for omelette 
as accompaniment 



Method: 

• Heat oil in a pat; add eggs and salt to make omelette. 

• Heat remaining ai! in a pat; fry garlic galden; add carrot, 
capsicum, chicken cubes, saya sauce, pepper, Chinese salt 
and salt. 

• Add rice and little water; keep an dum. 

• Add omelette in rice; dish aut. 

• Serve with shashlik sticks. 
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Dawn Bran Bread is baked with the goodness of 
whole grain and oats, making it high in fiber with 
no Trans Fat. Eating it daily helps you control your 
cholesterol and maintain your health. 





Winter Steak 



Ingredients: 

Undercut (ane piece) 

White pepper pav/der 
Mustard seeds (powdered) 
Worcestershire sauce 
Egg (beaten) 

Refined flaur 
Breadcrumbs 
Salt 

Lettuce leaves, Cucumber, Tamafa 

French fries 

Oil 



225 grams 
V 2 tsp 
V 2 tsp 
1 tbsp 
1 

1 cup 
1 cup 

V 2 tsp 

for decoration 
as accompaniment 
far frying 



Method: 
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♦ Pound undercut v/ith o mallet ta make it thin. 

* Marinate with white chilli pawder, mustard, Worcestershire 
sauce ond salt; set aside far 1 haur. 

• Coat first v/ith flour, then egg and finally breadcrumbs. 

• Heat oil in a frying pan; fry undercut golden fram bath sides 
an lav/ flame; dish aut. 

♦ Decarafe dish v/ith lettuce, cucumber and tamata; serve with 
french fries. 







Pasandeeda Chicken 




Ingredients: 


Chicken pieces 


16 


Egg 


1 


Cornflour 


3 tbsp 


Refined flour 


1 Vi tsp 


Ginger/garlic paste 


1 tsp 


Black pepper (crushed) 


Vz tsp 


Green chilli paste 


1 tsp 


Hat spices powder 


Vz tsp 


Salt 


1 V 2 tsp 


Other Ingredients: 


Yagurt (strained) 


1 tsp 


Yellow food colour 


Va tsp 


Curry leaves 


12 

t 


Soya souce 


2 tbsp 


Green chillies (cut lengthwise) 


6 


Salt . | 


Vi tsp 


Oil 


Va cup 


Fresh coriander (finely cut) 


far sprinkling 
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Method: 

• Mix chicken ingredients and set aside far 1 hour. 

• Mix food calaur and soft in yogurt; stroin. 

• Heat ail in a wok; odd curry leaves, green chillies, yogurt, 
soya sauce and chicken; cook till dry. 

• Sprinkle coriander on top; serve. 
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Sweet Chilli Sauce Prawns 



Ingredients: 

Prowns (dcvemed) 


V 2 kg 


White pepper powder 


V 2 tsp 


Gorlic post© 


2 tsp 


Cornflour, Refined flour (sieved) 


Va cup each 


Egg 


1 


Spring onion (finely cut) 


V 2 cup 


Tomolo, Corrot (cubed) 


1 each 


Onion, Copsicum (cubed)' 
Chilli gorlic souce 


1 eoch 


2 tbsp 


Soyo souce 


Va cup 


Hoisin souce 


2 tbsp 


Sweet ond sour souce 


Va cup 


Chicken stock 


1 cup 


Cornflour 


1 ibsp 


Soil 


V 2 isp 


Chilli oil 


2 tbsp 


Oil 


V 2 cup 



Method: 

• Morinofe prowns wifh white chilli powder, V 2 gorlic, flour, 
cornflour, egg, chilli oil ond soil. 

• . Heol oil in a v/ok; fry prown dumplings ond remove. 

• Heol oil in a pol; odd remoining ingredients olong wiih oil 
vegetables; cook for a little while. 

• Add prawns; dish out and serve. 
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Okhai Lentils 






Ingredients: 

Yellow lentils, Grom lentils, Pink lentils 
Spinoch (finely cut) 

Dill (finely cut) 

Fenugreek (finely cut) 

Onian (chopped) 

Bottle gourd (finely cut) 

Raw mongo (finely cut) 

Ginger (chopped) 

Green chillies (chopped) 

Red chilli powder 
Turmeric powder 
Chicken cubes 
Solt 
Oil 



V 2 cup eoch 

V 2 cup 

V 2 bunch 

3 bunches 
■ 

1 

200 groms 
Va cup 
1 tbsp 
A 

1 V 2 tsp 
V 2 tsp 

2 

1 V 2 tsp 
14 cup 



Tempering Ingredients 

Curry leaves 
Cumin seeds 
Dried, raund red chillies 
Lemon juice, Butter, Oil 



15 

1 Vi tsp 

6 

14 cup eoch 



« 



Method: 

Sook lentils for 2 hours. 

Boil lentils with red chillies, turmeric, oil ond salt till tender. 
Add remaining ingredients; cook till vegetobles are tender. 
Fry tempering ingredients golden in a frying pon; pour over 
lentils; sen/e hot. 
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Lemon Chicken Wings s£-\5/l— bjA 



Wings Ingredients: 

Chicken wings 
Block pepper (crushed) 
Ginger/gorlic poste 
Lemon juice 

e 99 

Cornflour 

Solt 

Oil 

Coating Ingredients: 

Refined flour 
Breadcrumbs 

Sauce Ingredients: 

Wo ter 
Lemon juice 
Yellow food colour 
Sugar, Haney, Cornflour 
Salt 

Ginger (chopped) 

Fresh coriander, Green chillies 



Vz kg 
Vz tsp 
Vz tsp 
2 tbsp 
1 

1 tbsp 
Vi tsp 
for frying 



4 tbsp 
Vz cup 



Vz cup 
2 tbsp 
1 pinch 
1 tbsp eoch 
Va tsp 
1 tbsp 

far sprinkling 
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Method. 

• Morinote wings with their ingredients; set oside for 1 

• Coot wings first with flour then breadcrumbs. 

• Heat oil in o wak; fry wings golden; remove. 

• Cook sauce ingredients in a saucepon till thick; paur 

aver wings. 

• Garnish with coriander and green chillies; serve. 
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IVialai Peas and Potatoes 



Ingredients: 

Potatoes (cut into small pieces) Vi kg 
Peas 1 kg 

Green chillies 6 

Onian paste 1 cup 

Tamato paste V 2 kg 

Yagurt (whipped) 1 cup 

Red chillies (crushed) 2 tsp 

Fresh cream V 2 cup 

Ginger/garlic paste 2 tsp 

Turmeric pawder 1 tsp 

Cumin seeds 2 tsp 

Fresh coriander (finely cut) V 2 bunch 

Salt 1 * S P 

Oil 1/2 CU P 
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Method: 

• Heat ail in a pat; fry anian golden. 

» Add tamato, yogurt, red chillies, ginger/ garlic, turmeric, 

cumin and sa It; fry- _ . > . 

• Add potatoes and peas; add little water; cook till potatoes are 

tender. 

• Add cream, canonder and green chillies; dish aut. 
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Spicy Noodles 




Ingredients: 


Chicken pieces (boneless) 


V 2 kg 


Noodles (boiled) 


3 cups 


Fresh corionder (finely cut) 


1 bunch 


Spring onion (finely cut) 


250 groms 


Gorlic (chopped) 


2 tsp 


Vinegor 


2 tbsp 


Cumin seeds 


1 tsp 


Honey 


2 tbsp 


Block pepper (crushed) 


1 tsp 


Oregono 


1 tsp 


Thyme 


1 tsp 


Tomatoes (chopped) 


2 


Copsicums (finely cut) 


4 


Green chillies (pickled) 


4 


Solt 


Vi tsp 


Oil 


4 tbsp 



Method: 

♦ Morinofe chicken with vinegor ond pepper; set oside 
for V 2 hour. 

♦ Heot oil in o wok; fry gorlic, tomotoes ond chicken. 

♦ Add oil ingredients except noodles; cook on high flome 
while stirring continuous!/. 

♦ Add noodles; dish out. 
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Next time you're craving for Chapli Kabab, look no further than your own kitchen. 
With Dawn Chicken Chapli Kabab and Dawn Tandoon Naan, 
you can enjoy the taste and the quality with so much convenience: 

Taste it and believe it! 
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Ingredients: 

Chicken pieces (boneless, boiled) 
Shell pasta (boiled) a 

Spring onion (finely cut) 

Raisins 

Basil leaves (chapped) 



V2 kg 
2 cups 
2 

2 tbsp 

6 



Dressing Ingredients: 

Mayonnaise 

Black pepper (crushed) 

Leman juice 
Brown sugar 
Sob 



V 2 cup 
V2 tsp 
2 tbsp 
V2 tsp 
V2 tsp 
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Method: 

Mix dressing ingredients in o bowl. 

Mix oil ingredients in o solod bowl with dressing; dish out 
and serve. 
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Achari Sour Birvani 
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Ingredients: 



Chicken pieces (boneless) 


1 kg 


Rice (boiled) 


1 kg 


Potatoes (peeled ond cut) 


V 2 kg 


Tornotoes, Onions (chopped) 


250 grorns eoch 


Yogurt, Row Mongo 


250 grorns eoch 


Dried plurns 


1 00 grorns 


Onion seeds, Fennel seeds, Mustard seeds 


V 2 tsp eoch 


Fenugreek seeds, Orange food colour 


V 2 tsp 


Coriander powder, Red chilli powder 


2 tsp each 


Turmeric powder 


1 tsp 


Hot spices powder 


1 tbsp 


Stor onise flowers 


4 


Fresh coriander, Mint 


1 bunch eoch 


Green chillies 


10 


Biryoni essence 


a few drops 


Soft 


2 tsp 


Oil 


1 cup 


Tomoto 

• 


for garnishing 



Method: 
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* Heat oil in o pot; fry potatoes ond onions separately; 



remove. 

♦ Fry chicken In the. some pot; add fried potatoes, onions, 
tomatoes, yogurt, plurns, onion seeds, fennel seeds, mustard 
seeds, fenugreek, red chillies, coriander, turmeric, hot 
spices, star onise ond solt; cook till chicken is tender. 

• Add rice, fresh coriander, row rnango, mint, green chillies, 
essence ond food colour; keep on dum. 

* Gornish biryoni with tomoto; serve. 
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Red Prawn Curry 
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Prawn Ingredients: 



Prawns (jumba) 


V 2 kg 


Eggs 


2 


Black pepper (crushed) 


2 tsp 


Refined flour (sieved) 


V 2 cup 


Salt 


V 2 tsp 


Oil 


far frying 


Dill 


far sprinkling 


Sauce Ingredients: 


• 


Large red chillies 


6 


Vinegar 


!/2 cup 


Tomata ketchup 


1 cup 


Brawn sugar 


1 tsp 


Tamata paste 


2 cups 


Garlic (chopped) 


1 tbsp 


So It 


V 2 tsp 


Oil 


4 tbsp 



Method: 

• Morinate prawns with oil their ingredients except flour; set 
aside far Vi hour. 

• Heat ail in a wok; fry prawns ane by one. 

• Blend oil souce ingredients except oil ond garlic in o 

blender. 

• Heat ail in a saucepon; fry gorlic golden; odd blended 
sauce; cook till thick. 

• Pour sauce an one side af a dish; ploce prawns on the other 
side. 

• Sprinkle dill an tap; serve. 
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Look under neck seal 



for prizes 



Scratch S cal’d 
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WIN Pasta for 6 months. 
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FOR PAKISTAN 






t» "Arbella Pasta produced from, 
£ carefully selected, high quality and 

Jy 1100 % h?rd durum wheat" 

S — * • 

2 We also offer whole wheat and 
J 5 gluten free pasta 
U Arbella Pasta offers largest variety 



Imported from Turkey 
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Prawn and Pasta Mexican Salad 



Ingredients: 

Shell posta (bailed) 3 cups 

Prawns 1 2 

Onion (cubed) V 2 cup 

Cucumber (cubed) Va cup 

Tomato (cubed) 1 cup 

Green chillies (finely) 3 

Fresh coriander (chopped) 2 tbsp 
Leman juice 3 tbsp 

Soil Vi tsp 

Olive ail 2 tbsp 
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Method: 

• Bring woter to boil in o soucepon; odd prowns; remove from 
flame. 

• Remove prowns in o stroiner; when stroined, cut into small 
pieces and remove in o large bowl. 

• Add remaining ingredients; set aside in on open space for Vi 
ah haur; serve. 
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Fish Qorma 




Ingredients: 




Sumnai fish pieces 


V 2 kg 


Tomatoes (chopped) 


250 grams 


Onion (chopped) 


1 


Turmeric powder 


2 tsp 


Red chilli powder 


1 tsp 


Ginger paste 


2 tsp 


Cumin powder 


V 2 tsp 


Carionder powder 


1 tsp 


Hat spices powder 


V 2 tsp 


Yogurt (beaten) 


2 tbsp 


Salt 


ta taste 


Oil 


3 tbsp 


Fresh coriander 


for sprinkling 


Method: 




Heat ail in a wide-necked pot; fry fish golden from both sides; 


remove. 




Fry anion golden in the same pot; add tamotoes, turmeric, red 


chillies, ginger, cumin, corior 


ider, hot spices ond salt; cook till 


tomotoes are tender; remove 


from dome. 


Blend masolo in a blender; cook ogain in the some pot. 



• Bring to bail; lower flame; add yogurt. 

• Add fish; sprinkle fresh coriander on top; keep on dum. 
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Maioysion Palm Oil. A gift from nature. A gift far life 



\v\v\v.mpoc.org.pk 
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Sycyohmi 



take control now! 



Made in Germany 



<Jl fJ^Lj i tJT C MS^ C/itrZl 

_ oCjtjZz-X: vy/jiju >^r r i 



mwtw-s 



J U3> i_> I IJii? 



CINSUIUA 

MAHUMA 

SCHWAB? 



Made in Germany 





■ 






: t^r 

I 




- • m 




fl# [r^ 






Dr. Willmar Schwabe 
Germany 

From Nature. For Health. 




£][ n\) Dr. Ha-iMS™-! 

V j / General Ho/noegf^viV) 6td [ 



Arambogh Ro3d. Karachi. Tel: 021-3221 1B$S\ 

2* Attema Iqbal Rood, Lahore. Jebj6^2o3^J3ldtj 

www.drhamid‘SChwabe.coivt’ 
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Tender Chicken Patties 




Ingredients: 




Chicken pieces 


300 grams 


E 99 s 


2 


Cornflour 


1 tbsp 


Mayonnaise 


. 2 tbsp 


Red chillies (crushed) 


1 tsp 


Black pepper (crushed) 


1 tsp 


Garlic chapped 


V 2 tsp 


Onian (chapped) 


t tbsp 


Hat spices powder 


Va tsp 


Sait 


V 2 tsp 


Oil 


for frying 


Chilli garlic sauce 


as accompaniment 
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Method: 

• Mix all ingredients except ail with chicken; grind in a chopper. 

• Refrigerate far 1 hour; shape mixture into small patties. 

• Heat ail in a frying pan; fry patties galden from bath sides; 
dish aut. 

• Serve v/ith chilli garlic sauce. 
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Moroccan Chicken Lasagne 



Ingredients: 

Chicken pieces 
Mozzorello cheese (groted) 
Losogne sheets (boiled) 
Onion (chopped) 

Gorlic (chopped) 

Block pepper (crushed) 

Red chilli powder 
Cumin powder 
Cinnomon powder 
Ginger (chopped) 

Chicken stock 
Lemon juice 
Lemon zest (groted) 

Block olives 
Solt 

Olive oil 

Green chillies (finely cut) 



’/2 kg 

250 grams 
12 
1 

4 

Vi tsp + for sprinkling 
Va tsp 
1 tsp 
V* tsp 

1 tsp 

2 cups 
2 tbsp 
1 tsp 
Va cup 
1 tsp 

4 tbsp + for brushing 
for sprinkling 



Method: 
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Heot oil in o wok; fry onion golden. 

Add ginger/gorlic ond chicken; fry. 

Add oil ingredients except losogne ond cheese; cook Hi 
chicken is tender. 

Remove from Home; shred chicken ond put it bock in the wok. 
Brush oil on o pyrex dish; loyer Vi chicken in it; ploce V i 
losogne sheets on it; spread remaining chicken; cover with 
remaining losogne sheets. . 

Sprinkle cheese, green chillies ond red chillies on top; boke in 
o pre heoted oven ot 200° C for 45 minutes; remove. 
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Beef with Black Bean Sauce 
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Ingredients: 

Beef pieces (finely cut) 

Beef stock 
Gorlic (chapped) 

Ginger (chapped) 

Green chillies (finely cut) 

Black bean sauce 
Capsicum (cubed) 

White vinegar 

Carnffaur (made into paste with water) 

Suqar 

Salt 

Oil 

Spring anion 



V 2 kg 

1 V 4 cups 

2 cloves 
1 tsp 

3 

1 tbsp 

1 



1 tbsp 
1 tsp 
1 tsp 
ta toste 
3 tbsp 

for garnishing 
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Method: 

• Heat ail in o pat; cook beef wilti ginger/garlic till half tender. 

• Add green chillies, capsicum, black bean sauce, vinegar, 
sugar and salt; caok on high flome for 2 minutes; add stack. 

• Add cornflour after a few minutes while continuously stirring. 

• Dish aut when stack dries; garnish with spring anian; serve. 



1/3 

±<CL.\r 






r- 



J>jy 1 isrf Jk 

jfi&jfL-x _ j.r, (£/, s&T ' 







Spicy Chicken 
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Ingredients: 
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2 fuse +- for sprinkling 
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Mefho-d: 

* Eferd :*ayce irvprecr.^th in a bfenckr; remove in a bcvd; 






Morirv^K cricks vdm r>: rngrecfenf:*; refrigerate for 4 hours, 
fjerove ddcken bom fridge; discard excess -"cier, 

Ccct chicks */i& vsvrjfi: refrigerate for 5 hours. 

c gr$ pen end brush ci! on it; grill chicken pieces, from 
bcvh does; rer*cve. 

Jsrjth cd on an oven may; pfctce chicken on if; bake in a 
preheated cr^en erf i 7Cf C for 20 minuet; remove. 

Six^kifc coriander c*n tep; serve v/ifh bench fries and lehucc. 
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Ingredients: 

Chicken drumsticks 

Eggs 

Breadcrumbs 

Olives, Copsicum (finely cut) 

Marinade Ingredients: 

Mustord paste 
Red chilli pawder 
Choat mosolo 
Turmeric pawder 
Cattage cheese (groted) 

Raisins (chapped) 

Oil 



8 

2 

V2 cup 

far garnishing 



Sauce Ingredients: 

Saya sauce 
Tamato ketchup 
Tabasco sauce 
Red chillies (crushed) 

Chaat Masalo 



1 tsp 
V2 tsp 
V2 tsp 
V* tsp 
V2 cup 

2 tbsp 
1 tbsp 



far frying 



2 tsp 
V2 cup 
1 tsp 

V2 tsp 
V2 tsp 



Method: 



• Mix souce ingredients in a bawl. 

Boil drumsticks; mix marinade ingredients in o bowl; 
marinate drumsticks in it; set aside far a little while. 

Coat each drumstick first with egg and then breadcrumbs. 

* Heat ail in a wak; fry drumsticks golden; remove on an 
obsarbent paper. 

Place drumsticks on a troy; pour souce over it. 

Garnish drumsticks with olives ond capsicum; serve. 
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Nawabi Meatball Curry 

Curry Ingredients: 

Onion, Toronto 1 each 

Green duties 2 
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Ginger 

GaAic 

Cashew ni'is 
Kashmiri red chilli paste 
Coriander powder 

Dried fenugreek seeds. Turmeric powder 
Salt 

Milk (fresh), Oil 
Fresh cream 

Meatball Ingredients: 

Potatoes (boiled and mashed) 

Red chilli powder 

White cumin paste (roasted) 

Green chillies (chopped) 

Ginger, Fresh coriander (chopped) 

Com Sour, Oil 
Self 

Filling Ingredients: 

Cheese (grated) 

Raisins (chopped) 

Almonds. Cashew nuts (chopped) 

Method: 



1 -inch piece 
5 cloves 

3 tbsp 

2 tsp 
1 tsp 

Vz tsp each 
to tests 
Vi cup each 
for garnishing 

4 

1 tsp 
Vz tsp 

3 

1 tbsp each- 
1 cup each 
Vz tsp 
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’A cup 
1 tbsp 
1 tsp each 
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• Mix Riling ingredients in a bowl. 

• Mix potatoes with oil meatboll ingredients except flaur. 

• Toke o little mixture in your palm; ploce 1 tsp filling mixture 
in its center; shope into meatbolls; coat with flour. 

4 Heat oil in o frying pon; fry meatballs; remove. 

• Fry tomoto in the same pon for 2 minutes; blend in o 
blender. 

• Blend onion with green chillies, ginger, gorlic, coshew nuts 
end little woter in o blender. 

• Heat oil in a frying pon; cook blended masolo with tomoto 
and remoinmg curry ingredients. 

• Bring to boil; add meotballs; dish out. 

• Garnish with cream; serve. 
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Spicy Sausage 


Pasta 


Ingredients: 


Sousoges (cut into rounds) 


4 


Spiral pasta (boiled) 


2 cups 


Onion (chopped) 


1 


Garlic (chopped) 


2 claves 


Tomatoes (chopped) 


2 


Capsicum (cut lengthwise) 


1 


Red chillies (crushed) 


1 tbsp 


Oregono 


2 tsp 


Parsley (chopped) 


2 tbsp 


Olive ail 


2 tbsp 
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Method: 

* Heal cii in o wok; fry sausages golden; remove. 

* Pry anian and garlic golden in the some wok; odd 
remaining ingredients except pasto ond parsley; cook for a 
little while. 

* Add posta pnd parsley; dish out. 
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Chocolate Spread Bread 
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Ingredients: 

Refined fiaur (sieved) 
Baking pawder 
Icing sugar 
Eggs 

Vanilla essence 

Chocolate spread 

Salt 

Butter 

Oil 



1 Vz cups 
% tsp 

1 Vd cups 
4 

2 Isp 

364 grams 
Va tsp 

200 grams 
for brushing 
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Method: 



Line a 9x5-inch loaf tin with butter paper and brush oil an it. 
Beat together butter, sugor, eggs, essence and salt with an 
electric beater. 

Add flour ond baking pawder; mix. 

Pour batter in laof tin; level with a spoan. 

Add chacalafe spread; mix a little with a spoon. 

Bake in a pre- heated oven ot 1 80° C for 1 hour; remove. 
Ploce an o wire rack; allow ta coal. 

Cut inta pieces; serve. 
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Ingredients: 




Spinach (washed ond cut) 


1 kg 


Vegetable stock 


1 litre 


Fresh cream 


Vi cup 


Celery (finely cut) 


1 stolk 


Corrot (finely cut) 


1 


Onion (finely cut) 


1 


Gorlic (finely cut) 


2 cloves 


Refined flour (mode inta paste with water) 


2 tbsp 


Block pepper (crushed) 


1 tsp 


Nutmeg powder 


1 pinch 


Solt 


to taste- 


Butter 


4 tbsp 



Method: 

• Heat butter in a saucepan; fry vegetables for 5 minutes; odd 
spinach. 

• Add stack, nutmeg, pepper and solt; cook an low flame till stock 
is reduced ta Vi. 

• Add flour while stirring continuously; remove from flome. 

• Thoroughly blend soup in a blender. 

• • Add creom; dish out. 
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1 cup 
3 

2 cups 
1 tsp 
Va tsp 

3 tbsp 
For Frying 



2 cups 

1 68 groms 
28 grams 
1 tsp 

3 



Vi cup 
3 tbsp each 
to taste 






Crepes 

Ingredients: 

Refined flour (sieved) 
Eggs 

Milk (fresh) 

Sugor 

Salt 

BuHer (melted) 

Oil 



Filling Ingredients: 

Spinoch (small leaves) 
Tamotoes (chopped) 

Cheese (groted) 

Red chillies (crushed) 

Green chillies (chapped) 



Sauce Ingredients: 

Milk (fresh) 

Refined flour, Butter 
Black pepper (crushed), Solt 
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Method: 

Prepore hotter with flaur, sugar, eggs, milk, butter and soil. 

Heat a little ail in a frying pon; spread cooking spaantul ot 

baHer around the pon. . 

Cook fram both sides; remove in o plote; repeat process to make 

mare crepes. . 

Heat butter in o soucepon; lightly fry spinoch; add tomolaes, 

green chillies, red chillies and cheese; caak for o few minutes; 

remove fram flome. 

Ploce little filling an crepes; fold over. 

Heot buHer in a saucepon; frv Flour. . . 

Add milk, pepper and solt wnile continuously stirnng. 

Pour sauce aver crepes; serve. 
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Tortilla Ingredients: 


Refjned flour [sieved) 


V 2 kg 


Baking soda 


V 2 tbsp 


Yeast 


1 tbsp 


Filling Ingredients: 


Chicken mince 


1 kg 


Green capsicum (finely cut) 


1 


Cheddar cheese (grated) 


225 grams 


Green chillies. Onion (chapped) 


1 each 


Coriander powder 


1 tbsp 


Cumin powder 


1 ibsp 


Red chillies (crushed) 


V 2 tsp 


Basil leaves, Oregano 


Vz tsp each 


Mustard paste 


1 tbsp 


Ginger/garlic paste 


1 tbsp 


Salt 


I /2 tsp 


Vegetable ail 


4 tbsp 
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Method: 

• Knead tortilla ingredients into a dough; set aside in a warm 
ploce. 

° Rail out into discs; toast an an iron griddle. 

• Mix all filling ingredients except ail; set aside far a little while. 

• Heat oil in a frying pan; caak filling till dry; remove from flame. 

• Spread filling an one tortilla; sprinkle cheese an it; caver with 
another tortilla. 

• Griil quesadilla from bath sides an a grill pan; remove. 

• Repeat process to moke more quesodillos. 

• Cut into pieces and serve. 
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Fish with Lemon Butter Sauce 
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Ingredients: 

rish fillet 

Mustard paste 

Lemon juice 

Black pepper (crushed) 

Refined Flaur (sieved) 

Egg (beaten) 

Breadcrumbs 

Salt 

Butter 

Oil 

Spinach leaves (fried) 



500 grams 
1 tbsp 
V 2 cup 
1 tsp 
V 2 cup 
1 

1 cup 
ta taste 
1 00 grams 
far frying 

as accompaniment 
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Method: 

• Cut fish fillets info I 'inch thick pieces. 

• Marinate with mustard paste and ieman juice; set aside far V 2 
hour. 

• Coat fish first with Raur, then egg and finally breadcrumbs. 

• Heat ail in a wak; fry fish golden; remove on an obsorbent 
paper. 

• Cook lemon juice in a saucepan on law Rome till it's reduced ta 
Vb; remove from flame. 

• Add butter, pepper and salt. 

• Place fish on a dish; pour sauce aver it; serve with spinach. 
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ingredients: 

Beef mince »/? kg 

Round buns 4 

Ginger/gori ic paste 1 tbsp 

Muslord postc 1 tbsp 

Red chillies (crushed) 1 tbsp 

Breed 1 slice 

Onion (chopped) 'A cup 

Fresh coriander (chopped) X A cup 

Green chillies (chopped) 2 

Block pepper (crushed) 1 tsp 

Egg 1 

Salt V 2 tsp 

Butter 1 tbsp 

Lettuce leaves. Tomato, Cucumber os required 
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Method: 

Combine mince, bread, green chillies, ginger/gorlic, coriander 
and anion in o chopper. 

Add mustard paste, egg, red chillies, pepper, and salt; shape 
into 4 big kebabs. 

Heat butter in o Frying pan; Fry patties galden an medium Rome; 
remove. 

Taost bath the halves af the buns in the same pan. 

Place o potty an the bottom half of each bun; add lettuce, tomato 
and cucumber on top; place top half of bun on it; serve. 
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Papaya Salad 



Ingredients: 

Raw papaya (grated) 
Prawns (small) 

Pasta (bailed) 

Cucumber (grated) 

Carrot (grated) 

Cherry tamataes (cut) 
French beans (boiled) 
Peanuts (roasted) 

Red chillies (crushed) 

Fish sauce 
Garlic (chapped) 

Brawn sugar 
lemon 

Fresh coriander (chapped) 



1 cup 

250 grams 

1 cup 
1 

1 

5 

6 

Vi cup 

2 tsp 
V 2 tbsp 



3 claves 
Vi tbsp 
1 

V 2 cup 



Method: 



Saute prawns and garlic in a frying pan; remove in a mortar; 
add remaining ingredients and lightly crush with a pestle; 
remove in a plate. 

Refrigerate; serve chilled. 
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Chicken ingredients: 

Chicken breasts (baneless) 


V 2 kg 


Mixed herbs 


1 tsp 


Black pepper (crushed) 


1 tsp 


Worcestershire sauce 


l A tsp 


Leman juice 


1 tsp 


Salt 


ta taste 


Oil 


2 tbsp 


Red chillies (crushed), 




Red chillies (Finely cut) 


far sprinkling 


Ridge gaurd 


as accompaniment 


Sauce ingredients: 

Garlic (chapped) 


6 claves 


Refined flaur (sieved) 


Va cup 


Chicken stack 


1 cup 


Milk (fresh) 


. 1 cup 


Parsley 


1 tsp 


Black pepper (crushed) 


V 2 tsp 


Red chillies (crushed) 


1 pinch 


Mazzarello cheese (grated) 


3 /a cup 


Salt 


V 2 tsp 


Oil 


2 tbsp 


Method: 
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• Marinate chicken with its ingredients; set aside far V 2 hour. 

• Heat 0 grill pan and brush ai! an it; grill chicken from bath sides; 
dish aut. 

• Heat ail in a saucepon; fry gorlic golden; add flour; cook while 
stirring continuously, 

• Lower flame; add all remaining ingredients except chouse; coak 
far a little while. 

• Reduce flame ta lowest; paur sauce over chicken as soan as 
cheese melts, 

• Sprinkle both rod chillies an it; soi ve with ridgo gaurcl. 
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Ingredients: 

Chicken breasts 
Puff pastry dough 
Onion (chopped 
Mushrooms (fine 
Gorlic (chopped) 

Block pepper (crushed) 
Pa to to (cut into rounds) 
Parsley (chopped) 

Egg (beaten) 

Creom cheese 
Mushroom sauce 
Refined flour 
Soit 

Olive ail 
White butter 




300 grams 

V 2 

1 cup 

3 cloves 
to taste 
1 

2 tbsp + for garnishing 
1 

1 cup 

3 tsp 

1 cup 
to taste 
1 tbsp 
3 tbsp 
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Method: 

Mix olive oil, pepper ond salt with potatoes. 

Seoson chicken with pepper ond solt. 

Heat V 2 butter in o frying pon; cook chicken breosts from both 
sides; remove. 

Heat remoining butter in the some pon; cook onion, gorlic ond 
mushrooms with solt ond pepper for 5 minutes. 

Dust puff pastry dough with flour; roll out into 2 squore sheets; 

coat with egg. 

ploce o chicken breost eoch an the sheets; mix cheese in mush- 
raom souce; spread on chicken. 

Add vegetables ond porsiey, fold from oil four sides; mark with a 

knife; brush egg an it. 

Grease a pyrex dish with butter; ploce Wellington on it; ploce 
polotoes around it. 

Boke in o pre heated oven ot 200° C for 20 minutes; remove. 

Cut Wellington from the centre; gornish with porsiey; serve with 
potatoes and remoining cheese. 
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Tuna Cutlets 




ingredients: 

Tuna fish 


1 cup 


Potatoes (boiled) 


3 


Black pepper (crushed) 


1 tsp 


Cumin powder 


1 tsp 


lemon juice 


2 tbsp 


Green chillies 


3 


Fresh coriander 


Vi cup 


Egg 


1 


Breadcrumbs 


2 cups 


Refined flaur 


as needed 


Solt 


ta taste 


Lettuce leaves, Leman, Tamato 


far decoration 


Tamato ketchup 


for drizzling 


Onian (rings) 


far garnishing 



Method: 

• Mix all ingredients in a bawl except flour, egg and bread- 
crumbs. 

• Shape mixture inta patties; coat first with flaur, then egg and 
finally with breadcrumbs; refrigerate far 1 hour. 

• Heat ail in a frying pan; fry cutlets galden fram bath sides. 

• Decarote a dish with lettuce, leman ond tamato; place cutlets 
on it; garnish with anian; serve with ketchup. 
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Semolina Choori 




Ingredients: 

Semolina (sieved) 
Sugar 

Almands (finely cut) 
Pistachios (finely cut) 
Desiccated cacanut 
Milk (fresh) 

Clarified butter 
Silver sterling leaves 



2 cups 
V 2 cup 
15 
15 

V 2 cup 
4 tbsp 
2 tsp 

far garnishing 
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Method: 

• Mix clarified butter with semalina; set aside far a little while. 

• Add milk; set aside for 25 minutes; rail aut inta a disc. 

• Taast disc golden an an iron griddle fram bath sides; remove; 
grind finely in a chopper. 

• Add sugar; remove in a plate. 

• Sprinkle almands, pistachios and cacanut; garnish with silver 
leaves; serve. 
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